6/2/2015 3:39 FM FROM: Radnor Township TO: €10-527-1070 PAGE: 002 OF 003

FOOD ESTABLISHMENT INSPECTION REPORT

RADNOR TOWNSHIP
301 lven Avenue - Wayne, PA 19087
Phone (610) 688-5600

FE NAME LICENSE
LOVECCHIO PIZZA FEO0000804
ADDRESS INSP, TYPE INSP, NUMBER
192 LANDOVER RD BRYN MAWR PA 18010 FEI 6226
MANAGER NAME INSP. DATE  TIMEIN TIME OUT BPURPOSE
NINA LOVECCHIO 6/2/2015 1:30 PM ROUTINE

OVERALL COMPLIANCE RISK CATEGORY

IN

VIOLATIONS CITED IN THIS REPORT MUST BE CORRECTED WITHIN THE TIME FRAMES BELOW.

COMPLIANCE STATUS; OUT = not in compliance, N/O = not observed, N/A = not applicable, C = corrected on site, R = repeated

COMP  VIOLATION OF CODE NEW/OLD VIOLATION
STAT COMMENTS CORRECT BY DATE

38 - Prevention of Food Contamination - Personal cleanliness

ouT 38 - 46,152, Hair restraints
FOOD PREPARATION WORKERS NEED HAIR RESTRAINTS

38 - Prevention of Food Contamination - Wipe cloths: properly used & stored

ouT 39- 46.304. Wiping cloths: use limitations.
NEED SANITIZED .SOLUTION TO CLEAN WORK SURFACES

51 - Physical Facilities - Toilet facilities: propery constructed, supplied, ciean

ouT 51- 46.922. (d) Functionality of various physical facilities of a food facility: Toilet rooms enclosed OLD VIOLATION

NEED A DOOR CLOSER ON THE BATHROM DOOR. ALSO NEED EMPLOYEES MUST WASH HANDS
SIGN IN THE BATHROOM

53 - Physical Faciiitles - Physical facllities Instaited, maintained & clean

ouT 53- 46.921. Cleanability of floors, walls and ceilings
A DEEP CLEANING OF HE MAIN FLOOR AND REAR BASEMENT AREAS

54 - Physical Facilities - Adequate ventilation & lighting; designated areas used

OuT 54 - 46.614. Ventilation hood systems: adequacy
INSPECT THE TYPE 1 HOOD
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FOOD ESTABLISHMENT INSPECTION REPORT

RADNOR TOWNSHIP
301 jven Avenue - Wayne, PA 19087
Phone (610) 688-5600

BLISHM

FE NAME LICENSE |
LOVECCHIO PIZZA FE00000804
ADDRESS INSP. TYPE INSP. NUMBER
192 LANDOVER RD  BRYN MAWR PA 19010- FEI 6226
MANAGER NAME INSP.DATE TIMEIN TIMEOUT PURPOSE
MNINA LOVECCHIO B/2/2015 1:30 PM ROUTINE

OVERALL COMPLIANCE RISK CATEGORY

IN

VIOLATIONS CITED IN THIS REPORT MUST BE CORRECTED WITHIN THE TIME FRAMES BELOW.

COMPLIANCE STATUS: QUT = not in compliance, N/O = not observed, N/A = not applicable, C = corrected on site, R = repeated
COMP VIOLATION OF CODE NEW/OLD VIOLATION
STAT COMMENTS CORRECT BY DATE

COLD / HOT HOLDING AND TEMPERATURES | WAREWASHING FACILITIES
HOLDING LOCATION TEMP TYPE SANITIZER PEM
PIZZA SAUCE 38.00 SANITIZING BUCKETS CHLORINE N/O 0
SLICED TOMATO 43.00 3 BAY SINK CHLORINE N/O 0
CHEESE 43.00
PEPPERS 43.00

VIOLATIONS SHALL BE CORRECTED WITHIN 48 HOURS UNLESS OTERWISE SPECIFIED. NON- COMPLIANCE MAY RESULT IN
PENALTIES IN ACCORDANCE WITH APPLICABLE ADOPTED RADNOR TOWNSHIP CODES, RESULTS OF FOOD SAFETY INSPECTIONS
SHALL BE PLACED ON THE RADNOR TOWNSHIP WEBSITE WITHIN 30 DAYS.

&

Person in Charge (Signature): / : : 6/2/2015
f\"‘"'--—....-.
Inspector (Signature): e ——— /éz_-m 6/2/2015

Larry Taltoan

Page 2 of 2



